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DERWENT- ACC- NO : 1996-114787 
DERWENT -WEEK: 199612 

COPYRIGHT 2003 DERWENT INFORMATION LTD 

TITLE: System for prodn of sparkling wine in continuous flow - has cylindrical 
reservoir with baffle forming two sections. 

INVENTOR: ARESTOV, I V; ARESTOV, V L ; ZENIN, V V 
PATENT -ASSIGNEE: ARESTOV V L (ARES I) 
PRIORITY-DATA: 1992RU- 0002665 (October 28, 1992) 



PATENT -FAMILY: 
PUB -NO 

RU 2038370 CI 



PUB -DATE 
June 27, 1995 



LANGUAGE 



PAGES 
004 



MAIN- IPC 
C12G001/06 



APPLICATION- DATA : 
PUB -NO 

RU 2038370C1 



APPL-DATE 
October 28, 1992 



APPL-NO 
1992RU-0002665 



DESCRIPTOR 



INT-CL (IPC) : C12 G 1/06 

ABSTRACTED- PUB -NO: RU 2038370C 
BASIC- ABSTRACT: 

The unit has a vertical cylindrical reservoir (1) with a conical bottom, fermenting 
mixture supply pipe (3) and the wine to be sparkled supply pipe, a scatterer (4) 
connected to pipe (3) , and packing (6) fitted on the grid (7) in the reservoir forming 
a biogeneration zone. The reservoir has a baffle (2) in 3/5 of its upper part forming 
two sections. The scatterer is made as two half rings and is situated in one of the 
sections forming secondary fermentation zone. The grid is semi-circular and is fitted 
on the reservoir wall and the baffle in the second section lower part. 

USE - For sparkling wine production. 

ADVANTAGE - The product quality is increased. 

ABSTRACTED- PUB -NO: RU 2038370C 
EQUIVALENT-ABSTRACTS : 

CHOSEN-DRAWING: Dwg.l/2 
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